SAKE ON TAP ¢

BENT X IZUMI HOUSE BLEND namakaza, ontario 12

CHAMPAGNE & SPARKLING

PARES BALTA nv cava brut, spain
LAURENT PERRIER nv brut, champagne, france

WINE

WHITE WINE

BIG HEAD ‘14 riesling, niagara, ontario

PALADIN ‘15 pinot grigio, veneto, italy

ROSEHALL RUN ‘15 ‘liberated’ chardonnay, niagara, ontario
CH. HAUT-GRELOT ‘15 sauvignon blanc, bordeaux, france
RODNEY STRONG ‘14 chardonnay, sonoma, california, usa

RED WINE

s0z GL

13
25

s0z GL

13
15
13
14
16

DOMAINE AUBERT ‘14 grenache/syrah, rhone valley, france 13

MONTPELLIER ‘13 pinot noir, california, usa
AMALAYA ‘14 malbec, salta, argentina
FALESCO ‘14 syrah, umbria, italy

14
14
15

TINBARN'S ‘R8" ‘13 cabernet sauvignon, sonoma, california 16

TEA (per pot)

GREEN dragon well 5
WHITE shou mei 5
BLACK puerh 5

BTL

65
125

BTL

65
75
65
70
80

65
70
70
75
80

LUCKEE BLEND Susur’s proprietary blend of jasmine & iron goddess 6

ENGLISH TEAS orange pekoe, english breakfast, chamomile, earl grey 5

COFFEE

ESPRESSO 4

CAFFE AMERICAND 4
CAFFE LATTE 5
CAPPUCINO 5

BY¥ SUSUR LEE




DIM SUM s

BASKETS #&

LUCKEE DIM SUM BASKET (4pc) ¢
a sampling of chef’s favourites
02502 13 per person

RAINBOW GOW (4pc)
dumpling four ways — shrimp, salmon, scallop & vegetable; xo sauce
VOFZE 025 E2 13 per person

SPECIALTIES %55E

LONG XIA GOW (1pc)
lobster & asparagus dumpling
[EXETRERER 6

XIAO LONG BAO (1pc)
pork soup dumpling topped with alaskan king crab & tobiko
BEEZILR/NES 6

MARBLE DUNGENESS CRAB RAVIOLI (1pc)
steamed dumpling with crab, shrimp & enoki; shanghainese vinaigrette
TEERR 6

CLASSICS #5248

LUCKEE HAR GOW (4pc)
shrimp dumplings; wood ear mushroom, ginger & truffle soya broth
* gluten free option available

Mk C B IRIRER 9

SIU MAI (4pc)
dumplings with chicken, shrimp & porcini, topped with scallop & truffle
* gluten free option available

MEBRIRHAEE 9

CHICKEN POT STICKER (3pc)

EXECUTIVE LUNCH

CHEUNG FUN &iB% o) *

Luckee’s signature dim sum — soft rice rolls with delightfully crispy
fillings, served with house-made soy jus and topped with shallots and
scallions. A true Susur Lee classic.

SHRIMP OR CHICKEN 552 15 ~ 2[5 9

LOBSTER, with poached medallions Z21E2/5 24
SPINACH & MIXED VEGETABLES 525255 /5 8

LUNCH BOWLS % - 8

BEEF SHORT RIBS “CHAR SIU FAN”
braised tea egg, conpoy infused rice, wokked green beans & zucchini ribbons

BT X B HReR 18

SOBA NOODLE SALAD
asian slaw with 21 locally sourced ingredients, dashi soya vinaigrette
TKEC B Z R 16

LUCKEE DUCK BOWL ?
sticky rice in lettuce cup with duck, chestnut, shiitake & taro

TXCIETSIOER 18

LOBSTER WONTON LO MEIN ¢
hot & sour soup; sauteed baby bok choy
FRFRREIREE 1540 18

LUNCH PRIX FIXE
BEEE 88, FHEE 32+

RAINBOW GOW (8pc) LUCKEE DIM SUM BASKET
b B R E

LUCKEE CHEUNG FUN (4pc) CHOICE OF LUNCH BOWL

chives, cabbage & black vinegar ginger dip
RN 9

TEAHOUSE TURNIP CAKE WITH TARO ROSTI (3pc)
sweet potato, green onion & shallots
fEOEFFtE a9

chicken, shrimp or vegetarian SIS

TREChR) 2 # IR R
DESSERT

STEAMED HALF LOBSTERS (2) EHES
ginger & garlic; wokked broccoli

TR e 122 RE R ke your lunch a complete Susur L
s SIS RO Koo i et

LRIFES 6 DESSERT chicken, shrimp or vegetarian
e $7/4pc with prix fxe

WINE PAIRING NOTES %

The richness of the Luckee Basket's dim sum brings the crisp, citrus flavours in the
Pares Balta ($13/gl) to life, while its carbonation cleanses the palate.

WINE PAIRING NOTES 9%

The fresh berries, plum and earthy characteristics of Montpellier Pinot Noir ($14/g1)
are apt complements to the richness and umami of the Luckee Duck Bowl.

The spicy and rich flavours of the Lobster Lo Mein are a perfect contrast with the
tropical fruit flavours and citrus notes of the Rodney Strong Chardonnay ($16/g1).

The Paladin Pinot Grigio’s ($15/g]) delicate lemon and green apple notes work delectable
wonders when presented with the light yet complex flavours of the Cheung Fun dishes.

*Please inform us if anyone in your party has a food allergy.



